ELEVENTH EDITION 



Food for Fifty 



Mary Molt, Ph.D., R.D. 



Assistant Director, Housing and Dining Services 

Assistant Professor of Hotel, 

Restaurant and Institution Management, 

and Dietetics 



Kansas State University 



Upper Saddle River, Newfersey 07458 



Library of Congress Cataloging-in-Publication Data 

Molt, Mary. 

Food for fifty / Mary Molt. -- 1 1th ed. 

p. cm. 
Includes index. 
ISBN 0-13-020535-4 
1. Quantity cookery. 2. Menus. I. Title 

TX820.M57 2001 
641.5'7--dc21 



Publisher: Dave Garza 

Associate Editor: Marion Gottlieb 

Production Editor: Lori Dalberg, Carlisle Publishers Services 

Production Liaison: Barbara Marttine Cappuccio 

Director of Manufacturing and Production: Bruce [ohnst >n 

Managing Editor: Man (amis 

Manufacturing Buyer: Ed O'Dougherty 

Art Director: Marianne Fiasco 

Cover Design Coordinator: Miguel Ortiz 

Cover Designer: Ruta Fiorino 

Cover Art: ©Susie M. Eising Food Photography/Stock Food 

Marketing Manager: Ryan DeGrote 

Editorial Assistant: Susan Kegler 

Interior Design and Composition: Carlisle Communications, Ltd. 

Printing and Binding: Courier Westford 



Prentice-Hall International (UK) Limited, London 
Prentice-Hall of Australia Pty. Limited, Sydney 

-Hall of Canada, Inc., Toronto 
Prentice-Hall Hispanoamericana, S. A., Mexico 
Prentice-Hall of India Private Limited, New Delhi 
Prentice-Hall of Japan, Inc., Toyko 
Prentice-Hall Singapore Pte. Ltd. 
Editora Prentice-Hall do Brasil, Ltda., Rio de Janeiro 



Copyright © 2001, 1997 by Prentice-Hall, Inc., Upper Saddle River, New Jersey 07458. Earlier editions, © 1937, 1941, 
1950 by Sina Faye Fowler and Bessie Brooks West; 1961, 1971, 1979 by John Wiley & Sons, Inc.; 1985, 1989, 1993 by 
Macmillan Publishing Company. All rights reserved. Printed in the United States of America. This publication is protected by 
Copyright and permission should be obtained from the publisher prior to any prohibited reproduction, storage in a retrieval 
system, or transmission in any form or by any means, electronic, mechanical, photocopying, recording, or likewise. For 
information regarding permission(s), write to: Rights and Permissions Department. 



To the many talented Kansas State University Housing and Dining Services dietitians 
and food service professionals that I have had the privilege to learn from. 



Contents 



PART ONE 

Food Production 
Information 

CHAPTER ONE 

Food Production Information 

How to Use Tables and Guides 
Recipe Development and Construction 
Recipe Adjustment 

Converting from U.S. Measurement to Me 
Converting from Weight to Measure 
Increasing and Decreasing Recipe Yields 
Enlarging Home-Size Recipes 
ing Fat, Sodium, and Sugar 



PART TWO 

Recipes 

Recipe Information 
Yield 

Ingredients 
Weights and Measures 
Cooking Time and Temperature 
Critical Control Points 
Abbreviations Used in Recipes 
Basic Recipes 

CHAPTER TWO 

Appetizers, Hors d'oeuvres, 
and Special Event Foods 

Appetizer Recipes 



69 



73 



CHAPTER THREE 




Beverages 


87 


Coffee 


87 


Tea 




Punch 






89 


Beverage Recipes 


89 


CHAPTER FOUR 




Breads 


105 


Quick Breads 


105 


Methods of Mixing 


105 


Yeast Breads 


106 


Ingredients 


10(5 


Mixing the Dough 


107 


Fermentation of Dough 


108 


Shaping, Proofing, and Baking 


108 




108 


Quick Bread Recipes 


110 


Yeast Bread Recipes 


136 


CHAPTER FIVE 




Desserts 


155 


Cakes and Icings 


155 


Methods of Mixing Butter 




or Shortened Cakes 


155 


Methods of Mixing Foam or Sponge Cakes 


156 


Cake Mixes 


156 


Scaling Batter 


156 


Baking 


158 


Icings and Fillings 


158 


Cookies 


161 


Proportion of Ingr< 


161 


Methods of Mixing 


161 



Shaping 


1(51 




1(51 


Storing 


1(51 


Pies 


1(53 


Ingredients 


1(53 


Mixing 


1(53 


Other Desserts 


1(54 


Cake Recipes 


1(55 


Icing Recipes 


189 


Filling Recipes 


19(5 


Drop Cookie Recipes 


201 


Bar Cookie Recipes 


212 


Press, Molded, and Rolled Cookie Recip 


ies 218 


Pie Recipes 


223 


Other Dessert Recipes 


247 


CHAPTER SIX 




Eggs and Cheese 


267 


Eggs 


2(57 


Market Forms 


2(57 


Egg Cookery 


2(58 


Cheese and Milk 


268 


Cheese Cookery 


268 


Milk Cookery 


268 


Egg and Cheese Recipes 


271 


CHAPTER SEVEN 




Fish and Shellfish 


287 


Fin Fish 


287 


Market Forms 


287 


Storage 




Cooking Methods 


289 


Shellfish 


291 




293 


CHAPTER EIGHT 




Meat 


311 


Purchasing and Storage 


311 


Cooking Methods 


312 


Roasting 


313 




317 


Direct Grilling 


317 


Frying 


317 




321 


Cooking in Liquid 


322 


Stewing 


323 


Degree of Doneness 


323 


Beef Recipes 


324 



Veal Recipes 
Pork Recipes 



CHAPTER NINE 

Pasta, Rice, Cereals, and Foods 

with Grains, Beans, and Tofu 

Cereals 
Other Grains 

Tofu 

Pasta Recipes 

Rice Recipes 

Cereal and Grain Recipes 

Bean and Tofu Recipes 

CHAPTER TEN 

Poultry 

Purchasing and Storage 
Handling Poultry Safely 
Cooking Methods 

Broiling or Grilling 

Deep-Fat Frying 

Pan Frying 

Oven Frying 

En Papillote 
Stewing or Si: 
Roasting 
Poultry Recipes 



ing and Poachir 



CHAPTER ELEVEN 

Salads and Salad Dressings 



346 



361 



367 
368 
368 
3(59 
399 
413 
422 



433 

433 
433 
433 
435 
43(5 
436 
436 
436 
436 
438 
438 
440 



463 



Salads 


4(53 


Arranged Salads 


463 


Salad Bars 


463 


Salad Ingredients and Their Preparation 




and Storage 


4(54 


Salad Greens 


4(55 


Herbs 


466 


Vegetables for Salads and ( 


4(57 


Fresh Fruits 


4(58 


Canned Fruit 


469 


Other Foods 


4(59 


Salad Dressings 


470 


Vegetable and Pasta Salad Recipes 


473 


Gelatin Salad Recipes 


49(1 


Fruit Salad Recipes 


493 



Entree Salad Recipes 


498 


Relish Recipes 


512 


Salad Dressing Recipes 


517 


CHAPTER TWELVE 




Sandwiches 


531 


Preparation of Ingredients 


531 




531 


Spreads 


531 




531 


Vegetable Accompaniments 


531 


Preparation of Sane 


532 


Closed Sandwiches 


532 


Grilled and Toasted Sandwiches 


532 


Open-Faced Hot Sandwiches 


532 


Canapes 


532 


Ribbon Sandwiches 


532 




532 


Rolled Sant 


533 


Freezing Sandwiches 


533 


Sandwich Recipes 


534 



CHAPTER THIRTEEN 

Sauces, Marinades, Rubs, 
and Seasonings 

Entree and Vegetable Sauces 

Dessert Sauces 

Marinades, Rubs, and Seasonings 

Entree and Vegetable Sauce Recipes 

Dessert Sauce Recipes 

Marinade, Rub, and Seasoning Recipes 

CHAPTER FOURTEEN 

Soups 

Types of Soups 
Commercial Soup Bases 
Serving and Holding Soups 
Stock Soup Recipes 
Cream Soup Recipes 
Chowder Recipes 
Chilled Soup Recipes 

CHAPTER FIFTEEN 

Vegetables 

Fresh and Frozen Vegetables 
Directions for Boiling 
Directions for Steaming 



559 

559 
560 
560 
560 



597 

597 
597 
598 
598 
616 
(520 
626 



629 

629 
630 
630 



Directions for Stir-Frying 
Canned Vegetables 

Directions for Heating 
vegetables 

Directions for Cooking 
Vegetable Recipes 



PART THREE 



(530 
630 
(530 
(532 
632 
633 



Planning the Menu 

and Special Events 685 

CHAPTER SIXTEEN 

Menu Planning 687 

Types of Menus 687 

Factors Affecting Menu Planning 688 

Clientele 688 

Type of Foodservice 689 

690 

Food Availability 690 

Production Capabilities 690 

Menu Planning Procedures 690 

Key Points in Menu Planning 690 

Steps in Menu Planning 691 

erent Types 

of Foodservice 692 

Elementary and Secondary Schools 692 

Colleges and Universities 695 

Commercial Foodservices 695 

Hospitals 698 
Extended Care Facilities and Retirement 

Communities 701 

CHAPTER SEVENTEEN 

Planning Special Meals 

and Receptions 703 

Planning Responsibilities 703 

Receptions and Teas 704 

Coffees and Brunches 705 

Buffet Dinners and Luncheons 706 

Menu Planning 706 

ement 706 

Food Presentation and Service 709 

Banquet Service 710 

Preparation of the Dining Room 710 

Setting the Tables 710 

Seating Arrangement 71 1 



Service Counter Setup for Served Meals 

Table Service 
Styles of Service 
Wine and Bar Service 

Wine and Food Pairings 

Bar Service 



APPENDIX A 

I Menu Items 



APPENDIX C 



APPENDIX B 

Use of Herbs and Spices 
in Cooking 



717 



725 



Potentially Hazardous Foods 



APPENDIX D 



Evaluating Food for Quality 



733 



735 



APPENDIX E 

Food Customs of Different Religions 73 7 



Glossary of Menu and 
Cooking Terms 

Index 



739 
749 



Tables 



General Information 

Table 1.1 Amounts of Food to Serve 50 

Table 1.2 Approximate Yield in the Preparation 

of Fresh Fruits and Vegetables 
Table 1 .3 Food Weights and Approximate 

Equivalents in Measure 
Table 1.4 Basic Equivalents in Measures and 

Table 1 .5 Weight and Approximate Measure 
cuts for Commonly 

Used Foods 
Table 1.6 Metric Equivalents for 

Measure, and Temperature 
Table 1.7 Convection Oven Baking Times 

and Temperatures 
Table 1.8 Deep-Fat Frying Temperature 
Table 1.9 Coatings for Deep-Fat Fried Foods 
Table 1.10 Dipper Equivalents 
Table 1.11 Ladle Equivalents 
Table 1.12 Cold Storage Temperatures 
Table 1.13 Refrigerator Defrosting Times for 

Meats, Seafood, and Poultry 
Table 1.14 Temperatures and Bacteria Growth 
Table 1.15 Safe Internal Temperatures for 

Cooked Foods 
Table 1.16 Food Serving Temperatures and 

Holding Times 
Table 1.17 Food Cooling and Storage 

Table 1.18 Time and Temperature Standards 
for Reducing Food Safety H 
of Potentially Hazardous Foods 

Table 1.19 General Guidelines for Handling 
Food Safely 

Table 1.20 Recommended Mixer Bowl and 
Steam-Jacketed Kettle Sizes for 
Selected Products 

Table 1.21 Pan Capacities for Baked Products 



Table 1.22 Counter Pan Capacities 

Table 1.23 Common Can Sizes 

Table 1.24 Ingredient Substitutions 

Table 1.25 Ingredient Proportions 

Table 1 .26 Guide for Rounding Off Weights 

and Measures 
Table 1.27 Ounces 1 Equivalents 

of a Pound 
Table 1 .28 Direct-Reading Table for Adjusting 

Weight Ingredients of Recipes 

Divisible by 25 
Table 1 .29 Direct-Reading Table for Adjusting 

Recipes with Ingredient Amounts 

Given in Volume Measurement and 

Divisible by 25 

Direct-Reading Table for Increasing 

Home-Size Recipes 

its Given in Volume 

Measurement and Divisible by 8 



Food Information 

Suggestions for Appetizers 74 

Number of Hors d'oeuvres 
to Prepare per Person 75 

Entree Party Trays 76 

Name Suggestions for Hors 
d'oeuvres and Appetizers 77 

1 Coffee Drinks 88 

ximate Scaling Weigl 
Yields for Cakes 157 

Approximate Scaling Weights for 
Icings and Fillings 159 

Guide for Using Frozen Fruit in 
Pies or Cobblers 230 

Guide to Natural Cheeses 269 

Fin Fish Buying and Cooking Guide 288 
Methods of Cooking Fin Fish and 
Shellfish 289 





Table 1.3 


39 




39 
40 




40 


Specific 


41 


Table 2.1 


41 


Table 2.2 




Table 2.3 




Table 2.4 


43 


Table 3.1 


44 


Table 5.1 




Table 5.2 


45 






Table 5.3 




Table 6.1 




Table 7.1 


47 


Table 7.2 



Table 7.4 
Table 7.5 



Table 8.2 
Table 8.3 

Table 8.4 

Table 8.5 

Table 8.6 
Table 8.7 

Table 8.8 
Table 8.9 
Table 8.10 

Table 8.11 
Table 8.12 



Timetable for Steaming Fish and 




Table 10.1 


Shellfish 


290 


Table 10.2 


Marketing Sizes for Oysters 


292 




Count and Descriptive Names for 




Table 11.1 


Raw Shrimp 


292 


Table 11.2 


Names and Suggested Cooking 






Methods for Beef Cuts 


312 


Table 15.1 


Timetable for Roasting Beef 


314 




Timetable for Roasting Lamb and 






Veal 


315 


Menu Pic 


Timetable for Roasting Pork in 




Table 16.1 


Conventional Oven 


31(3 


Table 16.2 


Timetable for Roasting Pork in 






Convection Oven 


31(3 


Table 16.3 


Timetable for Broiling Meat 


318 


Table 16.4 


Timetable for Griddle Broiling 






Meat 


320 


Table 16.5 


ble for Direct Grilling Steak 


321 




ile for Braising Meat 


322 




Timetable for Cooking Meat in 




Table 16.6 



Liquid (Large Cuts and Stews) 
Portioning Guidelines for Pizza 
Approximate Temperatures and 
Times for Cooking Pizza 
Basic Proportions and Yields for 
Converted Rice 



Cooking Methods for Poultry 

Roasting Guide for Poultry 

(Defrosted) 

Basic Salad Bar Components 

Storage Temperatures for Fresh 

Produce 

ble for Boiling or Steaming 
Fresh and Fozen Vegetables 



Types of Menu Patterns 
Comparison of School Foodservice 
Menu Planning Systems 
Food-Based Menus Meal Plans 
Age Group Nutrient Standards for 
NuMenus and Assisted NuMenus 
Grade Group Nutrient Standards 
for NuMenus, Assisted NuMenus, 
and Food-Based Menu Planning 

i id Adult Care Food 
Program USDA Food Chart 



4(34 



(393 
(39(3 






Wine and Bar Information 

Table 17.1 Wine and Food Pairing Guide 714 

Table 17.2 Wine Purchasing Guide 716 

Table 17.3 Guidelines for Stocking a Bar 716 



Figures 



Figure 4.1 


Shaping bread loaves 


137 


Figure 


10.4 


Carving a turkey 


439 


Figure 4.2 


Shaping bowknot rolls 


147 


Figure 


11.1 


Suggested salad bar arrangement 


464 


Figure 4.3 


Braiding yeast dough 


147 




11.2 


Coring head lettuce 


465 


Figure 4.4 

Figure 4.5 
Figure 4.6 
Figure 4.7 


Shaping and panning 
cloverleaf rolls 
Shaping crescent rolls 

House rolls 
Preparing cinnamon rolls 


147 
147 
148 
153 


Figure 
Figure 


11.3 
11.4 
11.5 
15.1 


Preparing leaf lettuce 
Peeling and sectioning graj 

Terminology for cutting 
vegetables and other foods 


466 
469 
470 

632 


Figure 5.1 


Layering and icing a sheet cake 


157 




16.1 


Food Pyramid 


(589 


Figure 5.2 


Suggested cutting configurations 
for cakes 


159 


Figure 


17.1 


Table arrangement for a 
reception or tea 


705 


Figure 5.3 


Rolling and filling a jelly roll 


187 


Figure 


17.2 


Table arrangement for buffet 




Figure 5.4 


Preparing pastry for a baked 
pie shell 


224 




17.3 


Table arrangement for buffet 


707 


Figure 5.5 


Preparing pastry for a two-crust 
pie 


226 






service, single line using two 
tables 


707 


Figure 8.1 
Figure 9.1 
Figure 9.2 

Figure 10.1 


Shaping meat loaf 

Frequently used pasta shapes 

Shapes and descriptions of 

selected pasta 

Skinning and boning a turkey 

breast 


332 
362 

363 

134 


Figure 
Figure 


17.4 
17.5 
17.6 


Table arrangement for buffet 

service, double line 

Table arrangement for buffet 

service, double servi 

Double straight4ine service for a 

buffet serving large numbers 


708 
708 
709 


Figure 10.2 
Figure 10.3 


up a whole chicken 
Breading techniques for poultry 


435 
437 




17.7 
17.8 


Cover for a served meal 
Placement of food and cover for 
a served meal 


711 

712 



Co/or Photographs 



Breads (following p. 112) 

Exhibit I Bread Loaves 


Salads, garnishes and sandwiches 
(following p. 496) 


Exhibit II 


Bread Shapes 


Exhibii 


X 


Salad Greens 


Exhibit III 


Bread Shapes 




XI 


Fresh Herbs 


Exhibit IV 


Yeast Bread Variations 




XII 


Common Types of Mushrooms 


Exhibit V 


Quick Breads 




XIII 


Types of Onions 


Meats (following p. 336) 

Exhibit VI Beef Steak Color Guide 
Exhibit VII Buffet Display 
Exhibit VIII Plate Garnishes 
Exhibit IX Food Garnishes 




: XIV 

XV 

XVI 
:XVII 
: XVIII 

XIX 


Melon Varieties 

Variety Produce 

Fruit and Vegetable Garnishes 

Entree Salads and Presentation Ideas 

Entree Salads 

Entree Salads 






(following p. 528) 






Exhibii 


XX 


Sandwich Presentations 








XXI 


Sandwich Presentations 



Preface 



For 65 years Food For Fifty has been used as a re- 
source for students in quantity food production 
and for persons in foodservice management. 
The book is designed to provide food professionals 
with quantity recipes that they can prepare with confi- 
dence of quality outcomes. Since the book's origin, re- 
visions have been made to keep abreast of the chang- 
ing foodservice industry. In the eleventh edition, new 
recipes have been added that reflect current food pref- 
erences and modern eating styles. Nonmeat pasta, 
bean, and vegetable entree recipes have been added in 
this new edition. Besides keeping current with new 
recipes, a longtime goal of Food For Fifty is to provide 
basic standardized recipes that can be adapted to pro- 
duce similar foods as shown in popular magazines, 
home-size cookbooks, and trade publications. New 
recipes in this edition support this goal. This edition 
also includes an expanded section for planning and 
serving special meals, new temperature guidelines and 
safe food-handling standards, and updated food pro- 
duction procedures. The food safety guidelines in Food 
For Fifty will be useful for developing Hazard Analysis 
Critical Control Point (HACCP) plans. 

ORGANIZATION 
OF THE BOOK 

Food For Fifty is divided into three major sections. Part 
One, "Food Production Information," is intended as a 
guide to planning and preparing food in quantity. 
The section begins with a comprehensive table of 
amounts of food needed to serve 50 people, followed 
by tables of weights and measures, including metric 
conversion, and tables to help in changing weights of 
recipe ingredients to volume measurement. Direc- 
tions for increasing recipe yields are helpful when 
adapting recipes given in this book to different yields 
and for increasing home-size recipes for quantity pro- 
duction. Preparation guides include tables for cook- 
ing temperatures, time and temperature standards, 
guidelines for handling food safely, food substitutions 
and equivalents, and pan and mixer bowl capacities. 
Part Two, "Recipes," includes a wide variety of tested 
recipes given in yields of 50 portions and with many sug- 



gestions for variations of the basic recipes. Recipes are 
organized according to menu categories. Each recipe 
chapter begins with a discussion of general principles 
and production techniques for preparing die recipes in 
that section. Nutritive values for recipes are identified. 

Part Three, "Planning the Menu and Special 
Events," offers guidelines and procedures for planning 
meals, with special considerations for different types of 
foodservices. Planning and serving special foodservice 
events such as receptions, buffets, and banquets are dis- 
cussed, and guidelines for planning are provided. 

At the back of the book is a list of menu planning 
suggestions (Appendix A), information for using 
herbs and spices in cooking and regional flavorings 
(Appendix B), potentially hazardous foods (Appendix 
C), food evaluation criteria (Appendix D), food cus- 
toms of different religions (Appendix E), and an ex- 
panded glossary of menu and cooking terms. 



DISTINCTIVE FEATURES 
OF THE BOOK 

Food For Fifty has been recognized for many years as a 
dependable resource for students and food produc- 
tion managers. Part One is considered by many to be 
an indispensable reference for food production infor- 
mation. The various tables are helpful for menu plan- 
ning, purchasing, and when making food production 
nents. 
Dietitians, foodservice managers, and faculty 
members have for many years depended on the stan- 
dardized recipes in Food, For Fifty. Recipes are written in 
an easy-to-read format, with standardized procedures 
that allow quality products to be prepared consistently. 
Suggested variations for many of the recipes increase 
the value of the recipe section. In this revised book, 
recipes now include new foods on the market and 
foods appropriate for helping clientele meet their di- 
etary standards. This new edition serves to increase 
Food For Fifty's value as a resource for a broad variety of 
recipes. The nutrition information will be helpful in 
planning and preparing foods for clientele with dif- 
ferent needs. Food production, service, and storage 



procedures will be useful for developing Hazard 
Analysis Critical Control Point (HACCP) plans. 

Menu planning information is given in concise 
terms in Part Three. The discussion of planning proce- 
dures and the menu suggestion list in Appendix A are 
helpful to students and to foodservice managers whose 
responsibilities include menu planning. Many foodser- 
vices are called upon today to provide food for special 
events such as holiday meals, buffets, and coffees, re- 
ceptions, and teas. Part Three offers suggestions for 
menus, organization, and service of these functions. 

Many new full-color pictures present the reader with 
attractive photo inserts of breads, meats, produce, and 
salads. The pictures are provided to generate ideas and 
offer creative food production and service sugi 



USING THE BOOK 

Food for Fifty is written for many users. Students in quan- 
tity food production and foodservice management use 
the text as a resource for learning the standards, skills, 
and techniques inherent in quality food production. In- 
structors find beneficial the basic menu planning and 
food production features that equip them with the tools 
necessary for designing teaching modules and super- 
vising laboratories. The reliability of the recipes, tables, 
and charts in the book allows instructors to make as- 
signments with confidence of a quality outcome. Addi- 
tionally, the text provides a resource for instructing stu- 
dents on how to plan and serve special foodservice 
functions. Foodservice administrators, managers, and 
supervisors are also users of the text. Food for Fifty is a 
comprehensive resource for quantity recipes and tech- 
nical food production information. The book serves as 
a foundation for the food production system. 

The uses for Food for Fifty as both an instructional 
text and food production resource are unlimited. We 
believe the following examples of how the text can be 
used address many of the book's strengths. 

• Amounts of food to purchase may be easily deter- 
mined. Accurate calculations are achieved by using 
the purchasing and yield information in Part One 
and the standardized recipes in Part Two. 

• While the recipes yield approximately 50 servings, 
they can be adjusted easily for other yields by using 
the recipe extension procedures in Part One. A 
computer CD-ROM may be purchased for extend- 
ing recipes in Food For Fifty. 

• Menu planning is simplified by the lists of food item 
names, by menu categories, in both Appendix A and 
the Index. Food for Fifty also provides a comprehensive 
file of standardized recipes that can support the menu 
plan. Gent >n on writing menus for var- 
ious kinds of foodservices is included in the text. 



» Recipes and ideas from trade and popular food 
magazines and cookbooks can be produced in 
quantity by adapting the basic standardized recipes 
in Food for Fifty. 

» Variations are included for most recipes. Users are 
given suggestions for producing food products con- 
sistent with contemporary eating trends. 

» Quality standards for food products may be estab- 
lished by using standardized recipes that produce a 
consistent quality product. Specific standards are 
available for some product categories. 

» Food costs are easily established for recipes. Each 
recipe includes specific portion size information 
and instructions for ensuring accurate yields. 

» Efficient labor procedures were considered for all 
recipes. Students and foodservice operators may 
use the recipes as a model for making products us- 
ing the minimum amount of labor. 

» Standardized recipes assure that accurate nutrition 
values can be assigned to serving portions. Users 
of the book can review the recipe's nutrient values 
and make adjustments, if required, for a specific 
population. 

» Food for Fifty can be used for planning teas, receptions, 
and special functions. Part Three brings together 
general information and guidelines useful for orga- 
nizing events. Parts One and Two support the plan- 
ning function with food production information. 

» Using Food for Fifty as a resource to direct accurate 
food production techniques is intended in the de- 
sign of the recipes. Each recipe can be used for com- 
municating the techniques necessary for producing 
a quality product. In addition, the material prefac- 
ing each recipe category provides general text in- 
formation that supports the standardized tech- 
niques specified in the recipes. 
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